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HEALTH AND SAFETY PLAN

HEALTH AND SAFETY PLAN INTRODUCTION

Gold Star Restaurant promotes a safe and healthy environment by developing plans and procedures to
reduce risks associated with safety, health, and the environment in a manner consistent with
responsible fiscal and environmental stewardship. This document is designed to provide guidance to
employees on the important components of, and tasks involved in, maintaining a safe workplace for all.

POLICY STATEMENT

The maintenance of a safe and healthful working environment and compliance with applicable
regulations and standards are of the utmost importance to the successful operation of Gold Star
Restaurant. Employees have a fundamental right to safe working conditions, and the prevention of
occupational injury is an essential component of these conditions. No job is so urgent, and no work is so
important that Gold Star Restaurant cannot devote adequate resources and time to do it sanitary and
safely.

It is Gold Star Restaurant 's intention to initiate and maintain high-quality accident prevention and safety
programs through training, good communication, and the consistent improvement of procedures and
operating plans. Managers are responsible for protecting the health and safety of the persons under
their supervision, and all employees are responsible for monitoring conditions to help maintain a safe
environment for themselves and their coworkers. This can only be achieved through a team effort and
high level of commitment to a strong safety culture in the workplace.

DISSEMINATION

A hard copy of this document will be kept in an easily accessible location in each room where employees
carry out related work, as well as in an administrative workspace that is accessible to all workers. An
electronic copy will be available by request. All of these locations will be clearly described to employees
during health and safety training activities.
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RESPONSIBILITIES

Active participation by all employees is essential for the health and safety program to be effectively
administered. Responsibilities will include the establishment and maintenance of a cooperative
communication system between workers and Managers. Therefore, all employees will ensure that
information and warnings about workplace safety are properly followed and understood by intended
recipients.

MANAGEMENT RESPONSIBILITIES

Management will play a key role in fostering a safe working environment for all employees and persons
present on the premises by exhibiting a strong knowledge of these procedures and actively engaging in
health and safety guideline implementation. Managers will train employees, preside over departmental
safety meetings, conduct incident investigations, and perform workplace inspections.

Gold Star Restaurant is committed to providing employees with current information about workers’
rights and labor laws as they relate to safety and health issues. The poster titled “OSHA Job Safety and
Health: It's the Law” will be clearly displayed with other safety-related materials in one or more areas
frequented by all employees.

WORKERS’ COMPENSATION

As required by law, Gold Star Restaurant provides workers’ compensation insurance coverage for
employees, except for some specific exclusions to be determined.

MANAGER

THE MANAGER WILL BE RESPONSIBLE FOR CARRYING OUT THE FOLLOWING:

1. Allocate adequate funding for personal protective equipment (hereafter referred to as PPE) and
safety training.

2. Ensure sufficient supervisor support and employee time is allocated for initial and follow-up safety-
related training.

3. Oversee the training program and tracking of training requirements and completions.
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9.

10.

11.

12.

w

Obtain new training programs and/or updating existing programs so employees receive current
information in their refresher training sessions.

Develop a system to ensure that training records are forwarded to the Record Keeping Manager.

Establish a Safety Committee, lead Safety Committee meetings and all-hands safety meetings or
designate another committee member to do so and ensure that the committee meets on a quarterly
basis and carries out its mandate as described in this document.

Ensure that each employee has received an initial Health and Safety and facility orientation before
work commences.

Be responsible for the record keeping and reporting requirements as stipulated by OSHA
(https://www.osha.gov/recordkeeping/) (contains links to forms 300, 300A and 301) and ensure all
regulations are followed.

Follow the progress of injured employees.
Oversee the investigation of all incidents and report findings to upper management.
Engage with management and employees on improvements to safety procedures.

Ensure that a complete set of updated SDS records is maintained in a location where they may be
safely accessed in case of an emergency that requires evacuation of one or more rooms.

CARRYING OUT THE FOLLOWING:

Ensure that all employees have been trained in the safety policies and procedures pertaining to their
specific area of responsibility.

Ensure that employees receive training on the safe operation of equipment before the equipment is
used.

Evaluate and document the required PPE for each task.

Ensure that employees receive required PPE before starting work on tasks for which it is required
and understand how to use it safely. |

Ensure that employees perform their duties in compliance with this program.

Correct unsafe behavior through supplemental training or disciplinary action.
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7. Inform employees about all potential hazards and hazardous chemicals that may be encountered
during the course of their work (See the Hazard Communication section of this document for more
details).

8. Evaluate the efficacy of the employee's application of this program on an annual basis, or at a
specific frequency.

9. Perform daily walk-around inspections for potential hazards and taking corrective action in a timely
manner.

10. Conduct toolbox and other supplementary or refresher training activities.

11. Investigate all incidents completely and take corrective actions necessary to prevent further
incidents and hazards.

12. Incentivize employees to participate in this safety program.

SAFETY COMMITTEE

A Safety Committee will be formed to allow management and employee to collaboratively identify
safety issues through quarterly inspections, formulate safety strategies, determine solutions, review
incident reports and evaluate this program. Management will ensure that Safety Committee members
are allowed an adequate amount of time to plan, carry out, and document inspections; conduct regular
meetings and complete other tasks outlined in this plan.

The Committee will meet at least quarterly and will consist of at least one Manager from each
department and an elected employee member representative from each department. Employees from
each department will vote for a departmental employee representative during the first full week of each
calendar year, or when a new representative is required. Voting will occur either by written ballots or via
an online voting system. The results of each election will be emailed to all represented employees within
one week of the end of the voting period and noted in the minutes of the next Safety Committee
meeting.

DUTIES OF THE SAFETY COMMITTEE INCLUDE:

1. Conducting quarterly self-safety inspections
2. Checking first aid kits two times a year

3. Communicating and engaging with employees they represent regarding safety issues
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